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public or private way of the city of Lowell, unless so covered with, clean material and 
so placed as to be protected from dust, flies, and animals. 

Sec. 2. Every person being the occupant or lessee of any room, stall, building, or 
other place, and every person being the owner or person in charge of any stand, case, 
rack, bench, pushcart, or other vehicles, where or from which human food is kept, 
stored, sold, or offered for sale, shall maintain such room, stall, building, or other 
place, stand, case, rack, bench, pushcart or other vehicle and its appurtenances in a 
clean and wholesome condition. 

Sec. 3. All persons while engaged in the handling of articles of food in such room, 
stall, building, or other place shall wear clean outer garments, and shall be free from 
contagious or infectious disease. 

Sec. 4. No room in which articles of food are prepared, kept, stored, sold, or offered 
for sale, shall be used for domestic purposes or open directly into any room so used, 
unless the conditions of such room are approved by the board of health. In no such 
room shall there be a water-clcset unless the same is approved by the board of health 
All shops or stores used fcr sale of articles of food shall be equipped with such lavatory 
accommodations as the board of health may order and approve. 

Sec. 5. The use of unclean paper as an inside or outside wrapping of articles of 
food is prohibited. 

Sec 6. Every peddler of foodstuffs from wagons or carts in addition to the clean 
covering provided for in this regulation, shall keep in his wagon or cart a water-tight 
and sufficient receptacle for the waste of his business, and such wastes shall be so 
disposed of as not to cause a nuisance. 

Rule 1. Unwholesome food. — No person shall sell or offer for sale or have in his pos- 
session with intent to sell, in this city, any unwholesome, decayed, or stale fruit, 
vegetables, or provisions of any kind whatever, nor any veal of a calf killed under four 
weeks old, or any tainted, diseased, corrupted, decayed, or unwholesome meat or fish . 
No poultry, except it be alive, shall be sold or exposed for sale until it has been prop- 
erly dressed by the removal of the crop and entrails when containing food. 

Ice Cream — Manufacture, Care, and Sale. (Ord. May 13, 1913.) 

Rule 1. No ice cream shall be manufactured or stored in any portion of a building 
which is used for the stabling of horses or other animals, or in any room used in whole 
or in part for domestic or sleeping purposes unless the manufacturing or storage room 
for ice cream is separated from other parts of the building to the satisfaction of the board 
of health. 

Rule 2. All rooms in which ice cream is manufactured or stored shall be provided 
with tight walls and floors and kept constantly clean. The floors and walls of said 
rooms shall be of such construction as to permit rapid and thorough cleansing. The 
room or rooms aforesaid shall be equipped with appliances for washing or sterilizing 
all utensils employed in the mixing, freezing, storage, sale, or distribution of ice 
cream, and all such utensils after use shall be thoroughly washed with boiling water 
or sterilized by steam. 

Rule 3. No person shall employ as a container for other substances than ice cream 
any vessel used in the manufacture and sale of ice cream. 

Rule 4. No person shall use a utensil of any kind or description in the service or 
sale of ice cream the use of which has been disapproved by the board of health; and 
no person shall use any utensil in the service or sale of ice cream unless said utensil is 
washed in boiling water or sterilized at least once a day or oftener if necessary; and 
no person shall use his fingers or hands to remove particles of ice from inside any vessel 
containing ice cream intended for sale. 

Rule 5. All establishments in which ice cream is manufactured shall be equipped 
with facilities for the proper cleansing of the hands of operatives; and all persona 
immediately before engaging in the mixing of the ingredients entering into the com- 
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position of ice cream, or its subsequent freezing and handling, shall thoroughly wash 
his or her hands and keep them clean during such manufacture and handling. 

All persons shall be dressed in clean outer garments while engaged in the manufac- 
ture and handling of ice cream. 

Rule 6. No urinal, water-closet, or privy shall be located in the rooms mentioned 
in the preceding article, or so situated as to pollute the atmosphere of said rooms. 

Rule 7. All vehicles used in the conveyance of ice cream for sale or distribution 
shall be kept in a cleanly condition and free from offensive odors. 

Rule 8. Ice cream kept for sale in any shop, restaurant, or other establishment 
shall be stored in a covered box or refrigerator. Such box or refrigerator shall be 
drained to the satisfaction of the board of health, and shall be kept clean and tightly 
closed, except during such intervals as are necessary for the introduction or removal 
of ice cream or ice. Said box or refrigerator shall be kept only in such locations and 
under such conditions as shall be approved by the board of health. 

Rule 9. Every person engaged in the manufacture, storage, transportation, sale, 
or distribution of ice cream, immediately upon the occurrence of any case or cases of 
infectious disease, either in himself or in his family, or amongst his employees, or 
within the building or premises where ice cream is manufactured, stored, sold, or 
distributed, shall notify the Lowell Board of Health, and at the same time shall suspend 
the sale and distribution of ice cream until authorized to resume the same by the said 
board of health. 

Rule 10. No person shall use to hold or convey ice cream any vessel which has 
been handled by a person suffering from contagious disease until said vessel has been 
thoroughly sterilized . 

Rule 11. All cream, milk, or skimmed milk employed in the manufacture of ice 
cream shall before use be kept at a temperature not higher than 50° F. 

Rule 12. No person, by himself, or by his servants or agents, or as the servant or 
agent of any other person, firm, or corporation, shall in the city of Lowell sell, exchange, 
or deliver any ice cream which contains more than 500,000 bacteria per cubic centi- 
meter. 

Rule 13. No old or melted ice cream or ice cream returned to a manufacturer from 
whatever cause shall again be used in the preparation of ice cream. 

Domestic Animals — Keeping of — Communicable Diseases of. (Ord. May 13, 1913.) 

Rule 1 . Keeping of swine and other animals.— Within city lines no swine or goats 
shall be kept without permission of the board of health. 

Rule 2. All persons keeping hens or other fowls upon their premises shall remove 
them when ordered by the board of health. 

Rule 1. Contagious diseases in animals. — Whoever has knowledge of or has good 
reason to suspect the existence of glanders, farcy, contagious pleuropneumonia, 
tuberculosis, Texas fever, foot-and-mouth disease, rinderpest, hog cholera, and rabies, 
or any other contagious disease among any species of domestic animals, whether such 
knowledge is obtained by personal examination or otherwise, shall forthwith give 
notice thereof to the board of health. 

Rule 2. No animal suffering with a contagious disease shall be removed from any 
stable, barn, pasture, or other inclosure in which it may be, until permission has been 
obtained from the board of health. The premises where such an animal has been kept 
shall be disinfected by its owner, or by the owner of the property, in such manner 
as the board of health may direct. 

Smallpox — Vaccination Required. (Ord. May 13, 1913.) 

Rule 1. Every parent or guardian having legal custody and control of a minor 
child shall cause and procure such minor to be promptly and effectively vaccinated, 
that such minor may not be liable to take the smallpox. 



